Ten HMlinute Recipes 


Every woman likes to have a few choice foods 
and recipes at hand for the unexpected guest, and 
to serve her friends, when they drop in for the 
evening. Several sea foods, such as canned lob- 
ster, crab meat, shrimp and tunny fish are just 
the thing to keep on the pantry shelf for such 
occasions. Also a few cans of vegetables, besides 
the usual supply of eggs, cheese, salad dressing, 
nut meats, ete. 


In this little book will be found a choice se- 
lection of recipes that can be prepared quickly. 
Most of them can be made within ten minutes if 
conditions are favorable. First of all you must 
have a hot fire to get good results. Second your 
utensils must be of the right kind, both in shape 
and material. The pan should have a large, flat 
bottom and a straight rim and should be no 
larger than necessary for quick cooking. Third 
important thing is to have handy everything you 
are going to use. Have your work table elose 
to the stove and sink. Bring all the materials 
needed from the ice box, pantry or cellar at one 
trip. Place serving dishes where they ean be 
warming while the dish is being prepared. It al- 
ways pays to take the extra thought to serve hot 
foods in hot dishes and cold foods in cold dishes. 
Study the arrangement of your kitchen and uten- 
sils and make changes until you get everything 
placed where you can do your work with the few- 
est motions and the least possible effort. 
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CREAMED SHRIMP. For a quart of canned 
shrimps allow one tablespoon of butter, half ta- 
blespoon of flour, one cup heated cream or milk, 
one beaten egg yolk. Salt and paprika to taste 
and a drop or two of Worcestershire sauce. Melt 
putter, add flour and when frothy pour in the 
cream. When smooth and slightly thick, add the 
shrimps and seasoning—last the egg yolk wet with 
a little milk. 

Serve on toast or croustades or in patty-shells. 


SCALLOPED TUNNY. Butter a baking dish, 
cover the bottom, with cracker crumbs, put on a 
layer of tunny fish; salt and pepper to taste. Sprin- 
kle over this one teaspoon lemon juice and a little 


chopped parsley or chopped green peppers (the 


parsley and peppers may be omitted if desired.) Re- 
peat the layer of cracker crumbs and_so on al- 
ternately, until the dish is filled, having crumbs 
on top. Put on bits of butter and pour over it 
a cupful of milk. Bake about 10 minutes. When 
done, garnish with parsley and serve from bak- 
ing dish. 


CRAB MEAT MARYLAND STYLE. Make a 
rich white sauce, add one cup of crab meat and 
two hard-boiled eggs, chopped medium fine Sea- 
son with salt, pepper and a little paprika or cay- 
enne. Serve in individual ramekins, or on toast. 


SOFT CUSTARD. Scald one pint of milk in a 
double boiler. Beat two eggs, or the yolks of three 
eggs. Slowly mix part of the milk with the egg, 
and pour back into the boiler. Stir steadily, 
scraping it away from the sides of the boiler, for 
about five minutes, until the froth on the top has 
disappeared and the custard has thickened and 
coats the spoon more than at first. Then add a 
quarter of a cupful of sugar; strain and cool; fla- 
vor when cold. Stop the cooking process before 
the custard thickens too much; it will be thicker 


when chilled. If cooked too long it may separate 
or curdle, 


FISH TIMBALES. For the batter, beat up one 
erg, add one cup flour, half cup milk and one ta- 
blespoon salad oil. Mix until smooth and glossy. 
Dip a timble-iron into hot fat, let stand for four 
minutes, drain and dip into the batter—held in a 
eup—to within half an inch of the top of the iron; 
return at once to the fat and hold until the bat- 
ter is crisp, then remove from the iron. Blend 
two tablespoons butter and two tablespoons flour, 
add one cup milk, stir until boiling, add salt and 
pepper to taste and a cup and a half of cooked 
flaked fish. Allow to heat, then fill into the cases. 


DEVILED LOBSTER. ‘Two tablespoons butter, 
one tablespoon dry mustard, half teaspoon salt, 
one tablespoon Worcestshire or tomato sauce, one 
teaspoon lemon juice, one can lobster, one-third 
cup butter. Beat the two tablespoons of butter to 
a eream: add the mustard, salt, sauce and 
lemon juice. Divide the lobster into meat 
pieces, saute for about six minutes in one-third 
ecupful butter and, when nearly done, add the 
creamed mixture. Heat the whole thoroughly and 


serve on toast. 


FINNAN-HADDIE CANAPES. Soak finnan- 
haddie in lukewarm water to cover, then set on the 
back of the range and let it stand until the fish 
ean be readily separated into flakes. Measure 
the fish and to each ecupful allow the following 
ingredients: Fry half a tablespoon of finely chop- 
ped onion and three chopped mushrooms in three 
tablespoons of butter for five minutes. Add two 
tablespoons flour and when this is blended with 
the rest pour on gradually, while stirring constant- 
ly, two-thirds of a cup of rich milk. As soon as 
the boiling point is reached, add two tablespoons 
erated cheese, the yolks of two eggs, slightly beat- 
en and the finnan-haddie. Season to taste with 
salt and cayenne. Cool, and pile on toasted rounds 
of whole-wheat bread. Sprinkle with browned 
bread crumbs and place in a hot oven for five or 


six minutes. 


DEVILED SMOKED HALIBUT.  One-fourth 
pound smoked halibut, two tablespoons butter, 
half teaspoon mustard, one tablespoon tothato cat- 


sup, one tablespoon chopped mustard Pickles, one 
tablespoon vinegar, salt and cayenne, crackers or 
toast. Blend all of the seasoning ingredients and 
heat them thoroughly, either in a double boiler or 
in a bowl set into a saucepan of boiling water. 
When hot, spread the crackers with this mixture, 
lay a strip of halibut on each cracker and place 
in the oven or in the broiler of the gas range for 
two or three minutes before serving. 
of fish are cut into a convenient size, 
they almost cover the crackers. 


SPINACH WITH SARDINES. 
bread crumbs in one-fourth cup bu 
spinach, which has been heated 
the juice. Add one dozen Sardines in mustard and 
chop well together. Add hot juice from spinach, 
if needed, also salt and pepper. Heat again and 
form into an oblong. Garnish with slices of hard- 


boiled eggs and place sardines over the top. Serve 
as a luncheon dish. 


OYSTERS SMOTHERED IN CREAM. Puta pint 
of cream into a kettle, heat, add.a little salt and 
turn in a quart of oysters from which the liquid 
has been drained. Put two heaping tablespoons 
flour in a cup and mix with cold milk to a thin 
batter, stir into the oysters. Serve as vegetable 
or turn over a hot buttered toast. 

SALMON LOAF. 
spoon chopped parsle 


so that 


Heat one cup of 
tter, add one ean 
and drained from 


One can salmon, one table- 
y, salt and pepper, half cup 
stale bread crumbs, two eggs, a little milk, blade 
of mace. Scald the milk and the mace together. 
About two-thirds cup of milk will probably be 
needed, but a little more or less may be required 
according to the softness of the fish and the size 
of the eggs. Mince the salmon and add to it the 
bread crumbs, parsley, salt and pepper. Add also 
the lightly beaten eggs and pour in the milk, a 


little at a time, so as not to get the mixture too 
soft. Turn into a greased pan and bake ten min- 
utes, 


The strips ~~ 


GRILLED OYSTERS. Take one pint of large 
oysters, put a large piece of butter into a hot pan, 
and when it smokes, drop in the oysters a few at 
a time. When the oysters are brown, remove to 
a hot dish, and pour over them a sauce, made of 
melted butter, thickened with flour. Season with 
Worcester sauce, salt, and cayenne, and serve on 
toast. Garnish with parsley. 


FISH SALAD. Three cups flaked salmon, tunny 
fish or shrimp meat, one cup finely shaved cab- 
bage or minced celery, one finely: chopped green 
pepper, sour-cream salad dressing, and lettuce or 
water cress. 

Dress the cabbage with plain French dressing; 
add it to the fish, with enough cream dressing to 
moisten thoroughly; arrange in a wreath of salad 
green studded with radish roses; pour over a lit- 
tle extra dressing, and sprinkle with the pepper. 


A SAVORY SALMON. One cup of boiled sal- 
mon (canned salmon may be used), three eggs, 
three tablespoons of butter, two tablespoons bread 
erumbs, one tablespoon of chopped parsley, salt 
and pepper to taste. Flake the fish, add the eggs, 
beaten, the bread crumbs, butter, parsley, salt and 
pepper. Lay on a buttered platter, cover and 
steam for a few minutes. Serve hot, decorated 


with peas. 


CHOCOLATE CUSTARD. Put an ounce of un- 
sweetened chocolate with a pint of milk in the up- 
per part of a double boiler. By the time the milk 
is warm, the chocolate will be melted. Then add 
two beaten eggs, or the yolks of three eggs, and 
proceed as for soft custard. Sweeten with a quar- 
ter of a cupful or more of sugar; add a bit of salt 
and half a teaspoonful of vanilla extract. Strain 
and cup. ; 


HASTY PUDDING. Bring to a boil one quart 
of milk, one teaspoon baking powder, teaspoon salt 
mixed in flour sufficient to thicken milk. Sift 
flour slowly into boiling milk. Serve with cream 
and sugar or hot sauce. 


WELSH RAREBIT. Melt two tablespoons of 
butter in the chafing dish, add one teaspoon of 
flour, mix well, then pour on gradually, while Stir. 
ring, half a cup of rich sweet milk, and cook un. 
til thick. Add a quarter of a pound of mild cheese 
cut into dice, half teaspoon of salt, half teaspoon 
mustard, a pinch paprika, a quarter of a teaspoon 
of white pepper, and stir until the cheese has melt- 


ed and the mixture is smooth and creamy. Pour 
over hot buttered crackers. 


CHEESE MUFF. A quarter of a pound of grat. 
ed cheese, three tablespoons butter, one teaspoon 
salt and four well-beaten eggs. Put the cheese, 
butter and a few bread crumbs into a chafing dish. 
When they begin to melt, add the eggs and sea- 
soning. Stir and cook until the mixture can be 
pushed up into a soft, mufflike form. 


DICTUM-DITTY. One cup grated cheese, one 
teaspoon of salt, two tablespoons butter, two eggs, 
one chopped green pepper, one can of tomatoes, 
half of a grated onion and a dash of red pepper. 
Mix the tomatoes, cheese, onion and chopped pep- 
per. MLelt the butter in a chafing dish, add the 
mixture, and, when heated, add the eggs, well- 
beaten and the seasonings. Cook until eggs are 


of a creamy consistency, stirring all the time. Serve 
hot. 


CHEESE PUFFER. Reat up the whites of two 
eggs very stiffly, then stir in one cup of grated 
cheese, and season to taste with salt and pepper. 
Divide this mixture into buttered ramekins and 
bake for ten minutes in a quick oven. 


BANANA FLOAT. Make a custard with one pint 
of milk, two beaten eggs, one tablespoon of corn- 
starch, half a cup of sugar and a pinch of salt. 
Cool, flavor and pour over two large, ripe bananas 
which have been sliced into a glass dish. Chill, 
and just before serving, decorate with tiny “float- 
ing islands” of whipped cream and banana slices. 
Oranges may be used instead of bananas; the to” 
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Covered with meringue decorated with slices ° 
oranges, 


QUICK PEA SOUP. One can peas, mashed with 
pounder, one quart milk, butter size of large egg, 
salt and pepper to taste. Scald up and serve. 
Nice with drop dumplings. 


BEEF SOUP. Take clear soup stock or broth 
from a boiled soup bone, add drop dumplings fla- 
vored with a little onion. 


DROP DUMPLINGS. Two eggs, two tablespoons 
milk, tablespoon flour, little salt, stir all well and 
drop a little at a time from the spoon. 


TOMATO SOUP. Half can of tomatoes, let boil. 
Add half teaspoon soda. Let one quart milk come 
to a boil and add to tomatoes. Add one teaspoon 
sugar. Season to taste. 


OYSTER SOUP. To a quart of oysters, take a 
quart of rich milk, add half pint of water, let milk 
and water come to a boil, then add the oysters, 
let boil up, season to taste with pepper, salt and 
butter. Serve at once. 


WARMED OVER BEEF. Cold pot roast of beef 
half onion, pepper, salt, one tablespoon dripping 
or butter, one cup stewed tomatoes. The remnants 
of pot roast or well-cooked beef may be tastily 
prepared for luncheon or even dinner. Heat drip- 
ping or butter in the blazer, brown the sliced onion 
in it and stir in the tomatoes. Fresh ones may 
be used if preferred, cut very small. Cook until 
coft and see that there are no hard lumps left in 
the tomatoes. When they have reached the sim- 
mering point, lay in the sliced meat, lower the flame 
a little and leave the meat in the sauce until 
heated through. Season to taste and serve. Mut- 
ton or veal may be warmed over in the same way. 


QUAKING CUSTARD. Stiffen a pint of soft cus- 
tard with gelatin. (Do this while warm with any 
kind of gelatin at hand, according to proportion re- 
quired for one pint of liquid.) Chill in molds. 
When ready to serve, turn out and surround with 
strawberry sauce. 


CREAMED CAULIFLOWER WITH HAM. One 
head of cauliflower, three well-beaten eggs, two 
cups white sauce, three-fourths cup finely-chopped 
cooked ham. Trim the cauliflower and boil it in 
boiling salted water until it is tender, then drain 
and rub the cauliflower through a sieve. Add the 
eggs and one cup of the white sauce to the cauli- 
flower and pour the mixture into a buttered mold. 
Bake until firm. Turn out on a hot flat dish, cover 
with the remainder of the sauce and sprinkle over 
with the ham. 


WARMED-OVER VEAL. One tablespoon butter, 
half pt. veal stock or gravy, two tablespoons cat- 
sup or Chilli sauce, cold veal. Heat the butter, to- 
mota catsup or Chile sauce and veal stock or 
gravy in the chafing dish. When smoking hot, 
warm in it slices of cold veal cut rather thin. Salt 
and pepper before serving. This recipe may be used 
successfully to warm over lamb. 


BARBECUED HAM. One teaspoon sugar, one 
tablespoon vinegar, one salt spoon dry mustard, 
cold ham, pepper. Fry in their own fat in the 
blazer rather thick slices of cold ham, When they 
begin to crisp at the edges draw to the side of the 
dish and add the mustard, sugar, pepper, vinegar 
to the fat left in the pan. Turn the ham over in 
this two or three times. 


SPAGHETTI WITH BACON. Break one-half 
pound spaghetti into small pieces, put them into a 
Saucepan of boiling salted water and cook for 5 
minutes. Then drain and cool. Bring one pint 
of stock to the boiling point, then add the spag- 
hetti and cook until quite tender; it will take about 
25 minutes. Cut half a pound of bacon into small 
pieces, then fry them for a few minutes. Now add 
the spaghetti, four tablespoons butter, and season- 
ing of salt, pepper and grated nutmeg. Simmer 
for 10 minutes. Turn out on a hot dish. Serve 
at once, 
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GERMAN CANAPES. Cut thin slices of rye 
bread, remove the crusts and cut into neat oblongs. 
Prepare one cupful of minced bologna sausage, one 
finely chopped dill pickle, one tablespoonful of chop- 
ped pimentoes and sufficient clarified butter to form 
a paste. Mix the ingredients well together, spread 
on the bread, that has been lightly toasted, and 
eover the top thickly with grated hard-boiled egg. 


CREAMED VEAL IN PASTRY HORNS. This 
is a simple but appetizing way of serving cold 
veal, chicken or lamb. Cut the meat into small 
cubes, heat thoroughly in a good white sauce and 
fill pastry horns with the mixture. Garnish with 
parsley, and pour over a cream sauce seasoned 


with chopped parsley. Serve hot. 


BAKED NUT DRESSING 
Soak one quart of bread crumbs in water, and 
press out all the water, salt, pepper, and a little 
chopped onion and sage. One cup cracked peanut 
meats. Put in pan, cover with bacon. Bake until 


meat is well done. 


VENETIAN EGGS. Two eggs, one can tomato 
soup, one-fourth onion, chopped fine, one pound of 
grated cheese, one cup of milk, salt and pepper to 
taste. Put the onion in the tomato soup and bring 
to the boiling point; add the cheese and stir until 
melted, then add the eggs slightly beaten and mixed 
in milk; season to taste with salt and pepper. 


Serve hot on toast. 


CRACKER CANAPES. Almost any kind of crisp, 
unsweetened crackers may be used. Mix togeth-. 
er one cup of grated cheese, one secant teaspoon of 
French mustard, one teaspoon of melted butter, a 
pinch of cayenne pepper, half a teaspoon of salt 
and sufficient beaten egg yolk to bind the ingredi- 
ents together. Spread this thickly upon the crack- 
ers and run into a very hot oven for four or five 


minutes, 
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STEAMED EGGS. Butter some small timbale 
melds or tiny cups, and sprinkle each with chop- 
ped parsley. Next break an egg carefully into 
each mold. Place these molds in a gauce pan 
with boiling water to come halfway up; lay a piece 
of buttered paper across the top, put the lid on 
the pan, and let the eggs steam until they are 
set. Cut tomatoes into halves, put these on a tin, 
with a tiny piece of butter on each, place them in 
the oven, and bake them until tender. Place half 
a tomato on a round of hot buttered toast, then ; 
slip an egg garefully on the tomato. Arrange the 
pieces on a hot dish and serve. 


ANCHOVIED EGGS. Remove the yolks from 
hard-boiled eggs, and mash with sufficient anchovy 
paste to give desired flavor. Season to taste, re-— 
fill cavities left in the hard-boiled whites, round- 
ing the filling into balls to represent the entire oT: 
yolk. Sprinkle with bread crumbs a shallow, fire- os 
preof baking dish, suited to appear on the table. 
Arrange the halved eggs with stuffed yolks upward, 
pour in a little cream sauce, keeping the yolks 33 
above the line of the sauce. Sprinkle with fine 
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bread crumbs, and brown in moderately hot oven. os 
SAVORY MACARONI. Break fifteen sticks of | =< 
macaroni into one-inch lengths, and cook it in ' 
plenty of fast-boiling water until tender. Drain 
and divide it into buttered ramekins. Beat up one 
esg; add one cup milk, salt and pepper to taste, s 
one tablespoon of bread crumbs, and half a cup 
of grated cheese. Pour over the macaroni, sprin- 
kle over with cheese and bread crumbs, and bake _—~ 
in a moderate oven until lightly browned. 
-.. 
FRUIT FOAM. (This is a variation of the old- 
time floating island.) Make a soft custard with 
one pint of milk, ‘three egg yolks and half a cup- 
ful of sugar. Strain, cool and flavor.. Keep the 
three egg whites in a cool place until nearly ti 
to serve. Then beat them stiff, and gradually 
into them half a cupful, or more, of curra 
other bright red jelly. Continue beating 
thoroughly blended. Pe oy 
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MACARONI QUENELLE. One cup of cooked 
macaroni, a quarter of a pound of bread crumbs, 
two eggs, one cup milk, one teaspoon of chopped 
parsley, a pinch of powdered herbs, two tablespoons 
butter, two tablespoons of chopped cooked ham, 
salt and pepper to taste. Cut the macaroni into 
small pieces. Bring milk to boiling point and pour 
it over the bread crumbs; add the macaroni, herbs, 
butter, ham, .eggs, beaten, parsley and seasoning. 
Cover and steam for one hour. Serve with white 
sauce. 


CORN AND NUT LOAF. Mix two cups of grat- 
ed corn with half a cup of bread crumbs, a cup 
of chopped English walnut meats, a cup milk, two 
well-beaten eges, and salt and pepper to taste. 
Pour into ay’ buttered mold and steam until firm. 
Turn out on a hot dish, brush over with a beaten 
egg yolk, dust with crumbs and set in the oven 
to brown. Garnish with hot buttered string beans 
and slices of hard-boiled egg. Serve with toma- 
to or white sauce. 


SAVORY OMELET. Three eggs, half cup milk, 
one cup of bread crumbs, one tablespoon of but- 
ter and one tablespoon chopped parsley. Boil the 
milk. Put the bread crumbs and butter in a basin 
and when the milk is hot, pour it over them. 
Mix well, add salt, pepper, chopped parsley and 
the yolks of the eggs well beaten. Whisk the 
whites of the eggs to a stiff froth, stir lightly in, 
and pour into an omelet pan which has a tablespoon 
of melted butter in it. Cook until it has set and 
is browned. 

EGGS AU GRATIN. Another tasty and economi- 
eal ege dish is prepared by buttering fireproof 
ramekins and putting a tablespoon of white sauce 
into each of them. Put in two or three slices of 
hard-cooked eggs, spreading white sauce and grat- 
ed cheese between the layers of egg. Season each 
layer with salt and pepper and coat the top com- 
pletely with white sauce. Sprinkle a little erated 
cheese over the tcp and add a few tiny nieces of 
butter. Bake in a hot oven for ten minutes. Serve 
with a slice of hard-cooked egg on top. 
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DEVILED EGGS. Shell hard-boiled eggs, cut in 
halves lengthwise, remove yolks. Mash yolks, 
mix with a little salt, pepper and salad dressing; 
fill whites with mixture and serve on lettuce leaves 


BROWN SHIRRED EGGS. Butter baking cups 
haif way up; coat with finely rolled twice baked 
crumbs; diop in an egg, sprinkle with salt and 
pepper and drop in a bit of butter. Bake in a 
hot oven until white is set and serve, 


CARROTS LYONNAISE. Cut cold parboiled car- 
rots into slices and then into narrow strips. Put - 
some butter into a frying pan, add a small onion 
chopped fine and cook until it begins to brown. 
Then add. the carrots. Cook without browning for 
about five minutes. Season with salt and pepper, 
and sprinkle with finely minced parsley just be- 
fore taking up. Drain well. Serve very hot. 


POTATO SCONES. Put two cups of mashed po- 
tatoes into a bowl, add two tablespoons of hot milk, 
one tablespoon of melted butter, one teaspoon of 
sugar, a quarter of a teaspoon of salt and one cup 
flour. Knead, divide into three pieces and roll 
out into rounds. Divide each round into four 
small. scones. Place them on a hot griddle and 
cook for five minutes on each side. Serve hot 
with butter. These scones may be made with left- 
over potatoes, but are nicer if prepared with pota- 
toes freshly boiled. They will not keep more than 
a day. 


FRIED BANANAS. Fried bananas make a nice 
luncheon dish. Peel some bananas and cut them 
into rather thick slices; have ready a little melted 
butter in a frying pan and saute the bananas untl 
brown. Pile them on a hot serving dish and sprin- 
kle with powdered sugar. Serve at once with 4 
garnish of sliced lemon. 


BANANA FLOAT. Mash three bananas with the 
juice of one lemon and one cupful of sugar. Add 
gradually to two cups of whipped cream. Put 4 
few spoonfuls of this in a glass and fill up with 
orange juice. rr 
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POOR MAN’S MUSHROOMS. Radishes have al- 
ways been considered good only to eat raw. Try 
the following when mushrooms are at a premium: 
Peel and slice large radishes, when you put your 
steak in the pan, turn in the sliced radishes, and 
allow them to cook in the juice of the steak until 
quite brown. Before taking them out, put in a 
generous piece of butter. Season with salt and 
pepper. They can hardly be detected from the 
real article.» Radishes are always very good when 
boiled as turnips. Boil until very soft, season, 
mash and cream. 


CUCUMBER WELLS. Pare fresh, firm cucum- 
bers and cut into two-inch lengths, hollowing them 
out to form tiny wells. Drop into boiling salted 
water and let simmer gently until tender. Drain 
and chill thoroughly, fill with cold, minced chick- 
en, lobster or salmon; mask with mayonnaise and 
serve cold with a pinch of finely chopped radish 
parings topping each. 


JARDINIERE. Is a compound of every vegetable 
in season mixed with white sauce if the vegeta- 
bles are cooked, or with mayonnaise if they are 
not cooked. 


CORN DAINTIES. The filling is made of salted, 
finely chopped popped corn and walnut meats mixed 
with melted butter, the beaten white of an egg 
and sugar. Add vanilla flavoring and spread on 
crackers. Brown, arrange: sandwich fashion and 
decorate with nut meats. 


CRANBERRIES WITH BANANAS. Slice three 
bananas into the bottom of a baking dish. Sprin- 
kle over these finely chopped nut meats—peanuts 
are excellent for this purpose. Then cover with 
a pint of cranberries that’ have been carefully 
picked over and washed; sprinkle with one cup- 
ful of sugar. Cover and bake in the oven until 
the cranberries are tender. This makes a new 
and delicious dish. If preferred, the nuts can be 
omitted. 
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PEANUT CANAPES. Brown rounds of bread 
in deep fat. Spread with cream cheese, sprinkle 
with chopped peanuts, put half a_ stuffed olive 
upon each and a wreath of parsley sprigs around 
the edge. 


SALTED PEANUTS. Raw peanuts, salt, cooking 
oil. Shell the peanuts and pour on boiling water 
to blanch them. Let them stand for several] 
hours te dry, then fry them in cooking oil unti] 
they are a pale brown. Turn on clean, crumpled 
brown paper, sprinkle with salt, cool. 


SOUR MILK SALAD DRESSING. Beat the yolks 
of three eggs until light; add one teaspoon of mus- 
tard, two teaspoons of salt, a dash of red pepper 
and two tablespoons of sugar. Beat up the whites 
of the eggs and add two tablespoons of melted 
butter and one cup of sour milk. 

Pour all into a double boiler and stir and cook 
until creamy; add half a eup of sour vinegar, and 
beat well. If the mixture begins to curdle remove 
from the fire and beat thoroughly. 


DAINTY SALAD. One pound of white grapes, 
one pound of walnut meats, one pint of pineapple, 
two oranges, three apples, three dozen marshmal- 
lows, one pint of whipped cream. Cut marshmal- 
lows into small squares and let stand overnight, 
to dry. Seed grapes, cut walnuts, pineapple and 
apples in small pieces. Just before serving, put al] 


together with whipped cream and serve on let- 
tuce leaves. 


GRAPEFRUIT SURPRISE. Halve fruit and care- 
fully cut out centers, leaving a lining of fruit. 
Whip a pint and a half of cream to a froth, skim- 
ming’ off froth as fast as it rises, and place in a 
colander to drain. That which drains ‘off may 
be put back and phipped over. Mix thoroughly 
with sugar until quite sweet. Pile high in grape- 
fruit and place on ice for three or four hours. 


14 


FRENCH FRUIT SALAD. Lemon jelly, orange 
white grapes and nuts, garnished with cress 


juice, 
Serve with whipped cream mayon- 


and grapes. 
naise. 


PORCUPINE SALAD. Takes its name from the 
bristling appearance secured by sticking skinned 
tomatoes with strips of green pepper and endive. 
Serve with mayonnaise dressing. 


PEAR SALAD. Place halves of pears upon let- 
tuce, half a pear to each portion. Fill pears with 
chopped celery and English walnuts, cut fine and 
mixed with French dressing. Then put a table- 
spoon of mayonnaise on each portion before serv- 
ing, and lay a little ball of cream cheese on the 
edge of the plate beside it. 


STRING BEAN SALAD. Mix one can of whole 
string beans with French or mayonnaise dressing: 
Add one tablespoon finely cut celery or onion. Ar- 
range on lettuce leaves; garnish top with a spoon- 


ful of mayonnaise dressing. 


CRAB AND ASPARAGUS SALAD. Shred let- 
tuce and mix with it, cooked asparagus tips and 
crab meat and mayonnaise dressing. Garnish with 
asparagus tips and chopped, hard-cooked eggs. 
Serve with French or boiled dressing. 


EGG SALAD. A platter is lined with shredded 
lettuce. Hard-boiled egg yolks are placed in the 
center, garnishing with pasley. Rings of egg 
whites are filled with mayonnaise dressing. 


EGG SALAD. -Six eggs, six sardines, French 
dressing, seasoning of salt, paprika and lemon 
juice. Boil the eggs hard, remove the shells, then 
split the eggs lengthwise. Remove the yolks and 
rub them to a paste, add the sardines, pounded, and 
season with salt, paprika and lemon juice. Fill 
the whites of the eggs with this mixture. Serve 
on crisp lettuce leaves, with a tablespoon of the 


French dressing poured over the top. 
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PRUNE WHIP. One cup prunes, cooked soft, 
half cup sugar, whites of two eggs, whipped wel] 
and set in glasses to cool, Serve with whipped 
cream. . 


CRANBERRY SAUCE WITH DATES. Empty 
the contents of one can of cranberry sauce; add 
half pound of dates. Heat thoroughly and serve, 


JELLY JUMBLE. Dissolve a glassful each of 
blackberry, crabapple and plum jelly in two quarts 
of boiling water. When cold, add the juice of two 
iemons and sufficient sugar to sweeten. 


PEACH A LA RUSSELL. Peaches, chopped al- 
monds, preserved cherries, cocoanut, cream. Allow 
one large, ripe, juicy peach to each person. Pare, 
stone and fill the centers with chopped almonds, 
add a preserved cherry and a little fruit juice. Pin 
the peaches together with a toothpick and cover 
the outside with grated cocoanut. Chill. Serve 
with cream. 


ORANGE DESSERT. Take half as many large 
juicy oranges as there are people to be served, 
and cut them in halves crosswise. Scoop out the 
pulp, leaving the shell nice and smooth. Mix 
with the orange pulp various fruits: Sliced banan- 
as, shredded pineapple, or any other fruits that 
may be desired. Then refill the shells and on top, 
sprinkle shredded cocoanut. In the center put a 
candied or maraschino cherry. 


CANTALOUPES. . Halved with ‘‘Battlemented” 
edges, and filled with ice cream and garnished 
with berries, are fine for luncheon. 


GRAPEFRUIT. In which the pulp has been 
loosened and the fibers removed. On that are 
piled orange pulp and red and green maraschino 
cherries. This makes an excellent beginning for 
any meal. ' 


MARSHMALLOW MACEDOINE. A combination 
of diced marshmallows and any fruits desired. Dress 
with lemon juice and powdered sugar, or with 
whipped cream. 
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Be oe 10c 
rs --sPrice 10c 


